AUTHENTICATED
U.S. GOVERNMENT
INFORMATION

GPO

Food and Drug Administration, HHS

§184.1351

MAXIMUM USAGE LEVELS PERMITTED—Continued

Function

Food (as served) Percent
Beverages and beverage bases, nonalcoholic, .25
§170.3(n)(3) of this chapter.
Cheeses, § 170.3(n)(5) of this chapter ...................... .8
Gelatins, puddings, and fillings, § 170.3(n)(22) of this .75
chapter.
Jams and jellies, commercial, §170.3(n)(28) of this .75
chapter.
All other food categories ...........cccocoocciiiieiiin, 5

Do.

Do.
Do.

Do.

(d) [Reserved]

(e) Prior sanctions for this ingredient
different from the uses established in
this regulation do not exist or have
been waived.

[42 FR 14653, Mar. 15, 1977, as amended at 42
FR 55205, Oct. 14, 1977; 49 FR 5612, Feb. 14,
1984]

§184.1349 Karaya gum (sterculia gum).

(a) Karaya gum (sterculia gum) is the
dried gummy exudate from the trunk
of trees of various species of the genus
Sterculia.

(b) The ingredient meets the speci-

Codex,” 3d Ed. (1981), p. 157, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: http://www.archives.gov/
federal register/
code of federal regulations/
ibr _locations.html.

(c) The ingredient is used in food
under the following conditions:

fications of the ‘“‘Food Chemicals
MAXIMUM USAGE LEVELS PERMITTED
Food (as served) Percent Function

Frozen dairy desserts and mixes, §170.3(n)(20) of
this chapter.

0.3

Milk products, § 170.3(n)(31) of this chapter ............. .02
Soft candy, § 170.3(n)(38) of this chapter ................. 9
All other food categories ...........ccoeererirerceneenneens .002

Formulation aid, § 170.3(0)(14) of this chapter; stabilizer and
thickener, § 170.3(0)(28) of this chapter.

Stabilizer and thickener, § 170.3(0)(28) of this chapter.

Emulsifier and emulsifier salt, § 170.3(0)(8) of this chapter;
stabilizer and thickener, § 170.3(0)(28) of this chapter.

Formulation aid, § 170.3(0)(14) of this chapter; stabilizer and
thickener, § 170.3(0)(28) of this chapter.

(d) [Reserved]

(e) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[42 FR 14653, Mar. 15, 1977, as amended at 42
FR 55205, Oct. 14, 1977; 49 FR 5612, Feb. 14,
1984]

§184.1351 Gum tragacanth.

(a) Gum tragacanth is the exudate
from one of several species of Astrag-
alus gummifier Labillardiere, a shrub
that grows wild in mountainous re-
gions of the Middle East.

(b) The ingredient meets the speci-
fications of the ‘“‘Food Chemicals
Codex,” 3d Ed. (1981), p. 337, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the National Archives and
Records Administration (NARA). For
information on the availability of this
material at NARA, call 202-741-6030, or
go to: hitp://www.archives.gov/
federal register/
code of federal regulations/
ibr  locations.html.

(¢c) The ingredient is used in food
under the following conditions:
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§184.1355 21 CFR Ch. | (4-1-13 Edition)
MAXIMUM USAGE LEVELS PERMITTED
Food (as served) Percent Function
Baked goods and baking mixes, § 170.3(n)(1) of this 0.2 | Emulsifier and emulsifier salt, § 170.3(0)(8) of this chapter;
chapter. formulation aid, §170.3(0)(14) of this chapter; stabilizer
and thickener, § 170.3(0)(28) of this chapter.
Condiments and relishes, § 170.3(n)(8) of this chap- 7 Do.
ter.
Fats and oils, § 170.3(n)(12) of this chapter .............. 3 Do.
Gravies and sauces, § 170.3(n)(24) of this chapter .. .8 Do.
Meat products, § 170.3(n)(29) of this chapter ........... .2 | Formulation aid, § 170.3(0)(14) of this chapter; stabilizer and
thickener, § 170.3(0)(28) of this chapter.
Processed fruits and fruit juices, §170.3(n)(35) of .2 | Emulsifier and emulsifier salt, §170.3(0)(8) of this chapter;

this chapter.

All other food categories

formulation aid, §170.3(0)(14) of this chapter; stabilizer
and thickener, § 170.3(0)(28) of this chapter.
Do.

(d) [Reserved]

(e) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[42 FR 14653, Mar. 15, 1977, as amended at 42
FR 55205, Oct. 14, 1977; 49 FR 5612, Feb. 14,
1984]

§184.1355 Helium.

(a) Helium (empirical formula He,
CAS Reg. No. 7440-59-7) is a colorless,
odorless, flavorless, mnonflammable,
inert gas. It is lighter than air and is
produced by the liquefaction and puri-
fication of natural gas.

(b) The ingredient must be of a pu-
rity suitable for its intended use.

(¢) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitations other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as a proc-
essing aid as defined in §170.3(0)(24) of
this chapter.

(2) The ingredient is used in food at
levels not to exceed current good man-
ufacturing practice.

1Copies may be obtained from the National
Academy of Sciences, 2101 Constitution Ave.
NW, Washington, DC 20037, or examined at
the National Archives and Records Adminis-
tration (NARA). For information on the

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 57270, Dec. 29, 1983, as amended at 73
FR 8607, Feb. 14, 2008]

§184.1366 Hydrogen peroxide.

(a) Hydrogen peroxide (H,O,, CAS
Reg. No. 7722-84-1) is also referred to as
hydrogen dioxide. It is made by the
electrolytic oxidation of sulfuric acid
or a sulfate to persulfuric acid or a
persulfuric acid salt with subsequent
hydrolysis and distillation of the hy-
drogen peroxide formed; by decomposi-
tion of barium peroxide with sulfuric
or phosphoric acid; by hydrogen reduc-
tion of 2-ethylanthraquinone, followed
by oxidation with air, to regenerate
the quinone and produce hydrogen per-
oxide; or by electrical discharge
through a mixture of hydrogen, oxy-
gen, and water vapor.

(b) The ingredient meets the speci-
fications of the Food Chemicals Codex,
3d ed. (1981), pp. 146-147,1 which is in-
corporated by reference.

(¢) In accordance with §184.1(b)(2),
the ingredient is used to treat food
only within the following specific limi-
tations:

availability of this material at NARA, call
202-741-6030, or go to: http:./www.archives.gov/
federal register/code of federal regulations/
ibr locations.html.
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